Hmount Measurs Imovredient - Freparation Method
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DR [y dark browr sugaer - Yirmly packsd
DRI pEcan - coarsely chopped
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tablespoons  mapls sgrup

Butter & 9013 baking dishe Ser ot lavos pan for saber bathe Cub the bresd aoross in 3049

mlices, I mobt uzing braided bresd, ool slices into 4 trianoles. Hrrvangs slioss in cows,
O E T LB L.

Im & laroe bowl, uzing an elechric mixzer, bDeat the sgoz on high until gclden ard sliohtlug
thickerned, about 3 minutes, Beat in the oresam, milk, sugar, wvandilla, =elt and motmea. Foure

cwrar the bread in the dish, lifting up o let =osk in.

Uzirmg & pasbry cuter, combins 21l praline ingredisnts except suruap. Using hands, spresd
mimburs over the top of the sosked challah, pushing soms down bebesen slices, Cover with
plaztic wrap and refrigerate Yor L hout o overndohi.

Famowe plactio wrap and drizzle sgeup over the top. Flace the dish
i certer of & lar CEaEre Four ot oeater into pan up L oinch. Bake until podding iz opafiy,
=ouffled, and unldwﬁ beowr, S35 o 48 minutes. The to pehould be sponog, not deyg or orushy,

Frahmat o




